
 
  

D i n n e r  M e n u  
Served Thursday & Friday Evenings 5:00 - 7:30pm 



 

 
appetizers & wings 

 

 

Yucatan Nachos $12.95 
Piled high seasoned ground beef, grilled chicken, 
shredded Cheddar & Colby, lettuce, tomato & salsa. 
 

Chicken Tenders $7.95 
Fresh Chicken strips fried golden brown and served with 
Honey Mustard or BBQ sauce for dipping 
 

Stuffed Chicken Quesadilla $11.95 
Grilled & diced chicken breast, shredded Cheddar & Colby 
Cheese with sautéed peppers & onions  
 

Homemade Potato Peels $7.95 
Served with cheddar jack cheese, bacon & scallions. 
Served with Ranch dressing or sour cream on side. 
 

Vegetable Nachos   $9.95 
Crisp tortilla chips topped with melted Cheddar & Colby 
cheese, caramelized onions, peppers, lettuce & tomato  
 

Blue Cheese & Fondue Chips $8.95 
Flash fried house potato chips with blue cheese fondue, 
fresh crumbled blue cheese. With your choice of Balsamic 
or Red Pepper Aioli dip on side. 
 

Stuffed & Gooey Cheese & Onion Quesadilla $9.95 
Shredded Cheddar & Colby cheese & sautéed onions  
 

Smokey Salsa & Chips $2.95 
Basket of Nacho chips & Salsa. Extra chips or salsa add: $1.00 
 

Wickedly Good Wings 
Choose Mild or Spicy Hot BBQ, Sesame Ginger, Teriyaki, or 
Parmesan Garlic . Served with celery and your choice of Ranch 

or Blue Cheese Dressing. Extra Dressing or celery add $.50 

Wings (6) $5.95 or (10) $ 9.95       Wings (8) & Fries $9.95 
 

Mozzarella Sticks $6.95 
Served with a side of house made marinara sauce.

pub soup & dinner salads 
Salad Dressing Selections:  Ranch, Balsamic Vinaigrette, Raspberry Vinaigrette, Thousand Island, Creamy Italian & Blue Cheese 

 

Soup of the Day - Always Homemade 
Cup $3.50 or Bowl $4.00 or Dinner Bowl $5.00 
 
 

Grilled Caesar $9.95 
Grilled Romaine hearts, diced tomatoes & Parmesan 
cheese tossed with Caesar Dressing & topped with 
homemade croutons. Add grilled chicken $3.00 
 

Grilled Chicken Harvest Salad $12.95  
Mixed Greens with blue cheese, diced apple, craisins, 
candied pecans. Raspberry Vinaigrette dressing on side. 
 

House Salad $3.95  
Mixed Greens, cucumbers, red onion & tomato. 
 

Four Corners  Salad $12.95 
Our southwest version. Grilled chicken, mixed greens, 
black beans, corn, cheddar jack cheese, jalapenos and 
tortilla strips with a chipotle ranch dressing. 
 

Asian Grilled Chicken Salad $11.95 
Mixed Greens, Grilled Teriyaki chicken, mandarin 
oranges, red onion, shaved red cabbage & crunchy rice 
noodles with Sesame Ginger dressing on side. 
 

Chef Salad $10.95                            
Mixed Greens topped with smoked turkey, ham, Swiss 
& American cheese, hard boiled egg, cucumbers, 
tomatoes & red onion.

 

flame grilled burgers 
 Our Burgers are 100% All Beef and hand pattied. Served with choice of French Fries, Dusted Chips or House Pasta Salad.                

 Substitute Onion Rings or a Side Salad for $1.00 more  
 

Terminator Burger $12.95 
BBQ Burger topped with bacon, Swiss cheese, onion rings, lettuce and tomato on a butter grilled Brioche bun. 

 

Bacon ‘N Bleu Burger $11.95  
Our burger is stuffed with bleu cheese, topped with bacon, caramelized onions on a butter grilled Brioche bun. 

 

Pub Burger $10.95  
Topped with lettuce, tomato, red onion and your choice of American, Swiss or Provolone cheese.  

Served on a butter grilled Brioche bun.  

 

 

side dishes
  

 French Fries  $2.95  House Salad       $3.95  Onion Rings        $3.50 
Dusted Chips      $2.75        House Side Salad      $3.50  House Pasta Salad     $2.50 
 

 

     

 



 
 
 
 
 

pub sandwiches 
All pub sandwiches are served with a choice of French Fries, Dusted Chips or Pasta Salad.                

 Substitute Onion Rings or Side Salad for $1.00 more 

Chicken Pesto Panini $10.95 
Grilled Chicken breast, roasted pepper pesto, fresh 
spinach and fresh mozzarella cheese. 
 

Smokin’ Turkey Panini $10.95 

Smoked Turkey breast, swiss cheese, bacon, lettuce, 
tomato with a roasted red pepper aioli. 
 

Ham & Cheese Panini $10.95 

Ham, Swiss Cheese, provolone cheese, arugula and 
tomato with mustard.  
 

Smoked Turkey and Brie Croissant $10.95 
Smoked Turkey Breast, Brie cheese, orange marmalade, 
spinach  and pickled red onion jam. 
 
 

BBQ Beef Brisket $11.95 
House braised beef brisket, cheddar jack cheese, BBQ 
sauce, pickles, lettuce and tomato on a soft hoagie. 

French Dip $11.95 

Shaved roast beef, Provolone cheese and caramelized 
onion. Presented with Au Jus on side. 
 

The Cuban $11.95 
Oven roasted ham, BBQ beef brisket, Dijon mustard, 
Swiss cheese and pickles on a grilled hoagie roll. 
 

 “Real” Philly Cheese Steak Hoagie $11.95 
Sautéed Ribeye sliced thin, topped with onions & house 
made cheese sauce on a soft hoagie roll. 
 

Reuben - Corned Beef or Smoked Turkey $11.95 
Topped with sauerkraut, melted Swiss and 1,000 Island 
Dressing. Served on thickly sliced marble rye. 
 

    Chimi Churry Salmon $14.95 
Fresh house cut salmon pan seared, lettuce, red 
onion, mint chimi churry sauce on a Brioche bun.

en tree s  
  

Sirloin Steak $15.95  
House cut sirloin topped with blue cheese and caramelized onions.  

Served with sautéed fresh spinach and a seasoned baked potato or whipped potatoes. 
 
 

NY Strip Steak $18.95 
House cut 10oz NY Strip steak topped with sautéed mushrooms and onions.  

Served with sautéed fresh spinach and a seasoned baked potato or whipped potatoes. 
 

Porterhouse Steak $36.95 
USDA choice cut Porterhouse Steak presented with caramelized onions and mushrooms.  
Served with sautéed fresh spinach and a seasoned baked potato or whipped potatoes. 

 

 

Chicken Arrabbiata $14.95 
Pan seared chicken breast with a house made arrabbiata sauce. served over Fettuccini pasta. 

 

Chimi Churry Seared Salmon $21.95 
Fresh house cut salmon, pan seared and presented with a mint chimi churry sauce.  

Served over a bed of chardonnay sautéed spinach.  
 

Fish & Parmesan Chips $14.95 
Battered Cod fillet fried golden brown served with house made thick cut chips, coleslaw, caper tartar sauce and lemon. 

 

Roasted Duck $28.95 
House roasted ½ Duck with a cherry gastriqe. Served with whipped potatoes and a cranberry orange simmered spinach. 

 

“close to famous” Marinated Lamp Chop $15.95 
Tender Lamb Chop marinated Mediterranean style and char grilled. Served with sautéed spinach & whipped potatoes.  

 

BBQ Beef Brisket $14.95 
House braised Beef Brisket served with mashed potatoes, corn on the cobb, pickles and garlic bread. 

 

Homemade Macaroni & Cheese $12.95 
 

A combination of cheddar, jack, parmesan & mozzarella cheeses. Seasoned and topped with Swiss cheese & croutons. 

 

For groups of 8 guests or more, a gratuity of 18% will be added to the check (s). 

Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness especially if you have certain medical conditions. 


